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Disclosure to Promote the Right To Information 

Whereas the Parliament of India has set out to provide a practical regime of right to 
information for citizens to secure access to information under the control of public authorities, 
in order to promote transparency and accountability in the working of every public authority, 
and whereas the attached publication of the Bureau of Indian Standards is of particular interest 
to the public, particularly disadvantaged communities and those engaged in the pursuit of 
education and knowledge, the attached public safety standard is made available to promote the 
timely dissemination of this information in an accurate manner to the public. 
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AMENDMENT NO. 1 JUNE 1996 

TO 

IS 3500:1966 SPECIFICATION FOR 

MANGO CHUTNEY 

( Page 3, Foreword, clause 0,4 ) — Inseit the following clause after 0.4 
and renumber the subsequent clause: 

'0.5 A scheme for labelling environment friendly products known as ECO-Mark 
has been introduced at the instance of the Ministry of Environment and Forests 
(MEF), Government of India. The ECO-Mark shall be administered by the 
Bureau of Indian Standards (BIS) under the BIS Act, 1986 as per the Resolution 
No. 71 dated 20 February 1991 and Resolution No. 425 dated 28 October 1992 
published in the Gazette of the Government of India. For a product to be eligible 
for marking with the ECO-Mark it shall also carry the Standard Mark of BIS for 
quality besides meeting additional environment friendly (EF) requirements. The 
environment friendly requirements for mango chutney are, therefore, included 
through Amendment No. 1 to this standard. 

This amendment is based on the Gazette Notification No. 624 (E ) dated 
6 September 1995 for Labelling Beverages, Infant Foods, Processed Fruits and 
Vegetable Products as Environment Friendly, published in the Gazette of the 
Government of India." 

{Page 5, clause 4.5.4) — Insert the following new matter after 4J5.4: 

*'4.6 Additional Requirements for ECO-Mark 

4.6.1 General Requirements 

4.6.1.1 The product shall conform to the requirements prescribed under 4.1 
to 4.5.4^ 

4.6.1.2 The manufacturer shall produce the consent clearance as per the 
provisions of Water (PCP) Act, 1974, Water (PCP) Cess Act, 1977 and Air 
(PCP) Act, 1981 along with the authorization if required under Environment 
(Protection) Act, 1986 and the Rules made thereunder to the Bureau of Indian 
Standards while applying for the ECO-Mark and the product shall also be in 
accordance with the Prevention of Food Adulteration Act, 1954 and the Rules 
made thereunder. Additionally, FPO 1955 ( Fruit Product Order ) framed under 
Essential Commodities Act, 19SS, Standards of Weights and Measures Act, 1977 
requirements wherever applicable has to be complied with. 



Amend No. 1 to IS 3500 : 1966 

4.6.13 The product/packaging may also display in brief the criteria based on 
which the product has been labelled environment friendly. 

4.6.1.4 The material used for product/packing shall be recyclable or 
biodegradable. 

4.6.1.5 The date of manufacture and date of expiry shall be declared on the 
product/package by the manufacturer. 

4.6.1.6 The product shall be microbiologically safe when tested as per IS 5403 : 
1969 'Method for yeast and mould count of foodstuffs' and IS 5887 ( Part 5) : 
1976 'Methods for detection of t>acteria responsible for food poisoning : Part 5 
Isolation, identification and enumeration of Vibrio Cholerae and Vibrio 
Parahaemolyticus ( first revision )* and shall be free from bacterial and fiingal 
toxins. 

4.6.1.7 The pesticide residues, if any in the product shall not exceed the limit as 
prescribed in PFA Act, 1954 and the Rules made thereunder. 

4.6.1.8 The product/package or leaflet accompanying it may display instructions 
of proper use, storage and transport ( including refrigeration temperature 
compliance ) so as to maximize the product performance, safety and minimize 
wastage. 

4.6.2 Specific Requirements 

4.6.2.1 The product shall not contain any of the heavy metal contaminants in 
excess of the quantities prescribed in Table 1.** 

( Page 6, clause 5.2 ) — Insert the following new clause after 5.2: 

*5J ECO-Mark 

The product may also be marked with the ECO-Mark, the details of which may 
be obtained from the Bureau of Indian Standards.' 



(FAD 10) 
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Indian Standard 

SPECIFICATION FOR 
MANGO CHUTNEY 

0. FOREWORD 

0.1 This Indian Standard was adopted by the Indian Standards Institution 
on 3 April 1966» after the draft finalised by the Fruits and Vegetables 
Sectional Committee had been approved by the Agricultural and Food 
Products Division Council. 

0.2 Mango chutney occupies an important place among the traditional 
foods processed in India, and there is good scope for the development of its 
external as well as internal trade. It is, however, necessary to ensure the 
quality of chutney by exercizing strict quality control which may be done 
on the basis of this Indian Standard. 

0.3 This standard is one of a series of Indian Standards on processed fruits 
and vegetables. 

0.4 In the preparation of this standard, due consideration has been given 
to the provisions of the Prevention of Food Adulteration Act^ 1954 and the 
Rules framed thereunder, and the Fruit Products Order ^ 1955. However, 
this standard is subject to the restrictions imposed under these, wherever 
applicable. 

0.5 For the purpose of deciding whether a particular requirement of this 
standard is complied with, the final value, observed or calculated,, express- 
ing the result of a test or analysis, shall be round(^ off in accordalice with 
IS: 2-1960'^. The number of significant places retained in the rounded 
off value should be the same as that of the specified value in this standard. 



1. SCOPE 

1.1 This standard prescribes the requirements and methods of test for 
mango chutney. 

2. TERMINOLOGY 

2«0 For the purpose of this standard, the following definitions shall apply. 
•Rules for routMltng off aumerical values ( revised). 

3 
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2*1 Absence of Defects — Freedom from extraneous materiak^ such as 
stone, scraping and grit. 

2.2 Fruit Chutney — A prepan^tion^ made from sound fruits with 
spices, salt, onion, garlic» sugar, jaggery , vinegar or acetic acid; it shall 
contain not less than 50 percent ( by weight ) of total solpble solids. 

3. GRADES 

3.1 Mango chutney shall be of two grades: 
Grade 1, and 
Grade 2. 

4. REQJITIREMENTS 

4.1 Generml — Mango chutney shall be prepared from slices obtained by 
cutting raw peeled mangoes longitudinaUy. The mangoes used shall be free 
from insect or fungal attack. The substances that may be added to the 
chutney are: sugar, acetic acid, citric acid, spices, salt and vinegar. Raw 
peeled sliced papaya, when added as tenderizing agent to the chutney, 
shall not exceed 5 percent by weight of the fruit. 

4,1 •! In case preserved mango slices are used for the manufacture of 
chutney, the sulpnur dioxide content in the final product shall not exceed 
40 ppm. 

4.2 Fmit Content — Fruit content in chutney shall be not less than 
40 percent by weight when tested according to the method prescribed in 
Appendix A. 

4.3 Preservatives — No preservative other than benzoic acid shall be 
used in mango chutney. The benzoic acid content shall not exceed 
230 ppm when tested according to the method prescribed in Appendix B. 

4.4 Extraneous Colouring Matter or Synthetic Sweetening 
Agents — Mango chutney shall be free from extraneous colouring matter 
and synthetic sweetening agents. 

4 .5 Finished Product — The two grades of mango <;hutney, determined 
according to the method prescribed in Appendix C, shall display the 
following characteristics: 

Grade 1 — The mango chutney shall possess a good, uniform 
colour; shall be practically free from defects; shall possess a fleshy 
texture and normal characteristic taste and flavour; and shall score 
not less than 85 points. 

Grade 2 — The mango chutney shall possess a good, uniform 
colour; shall be reasonably free from aefects; shall possess a 
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reasonably fleshy texture and normal characteristic taste and flavour; 
and shall score not less than 75 points. 

The maximum and minimum number of points to be scored by 
diflcrcnt factors shall be as given below. Scoring shall be done according 
to the method prescribed in Appendix C. 



KIMUM 


Minimum 




Grade 1 




Grade 2 


25 


19 




16 


50 


37 




33 


25 


19 




16 



Colour and texture 
Taste and flavour 
Absence of defects 

4.5.1 Colour and Textun — The colour and texture of the two grades of 
mango chutney shall be as follows: 

Grade J — The chutney shall possess a good, practically uniform 
colour; shall be practically free from discolouration due to oxidation 
or other causes. The material shall possess a fleshy texture and shall 
be practically free from being fibrous. 

Grade 2 — The chutney shall possess a good, reasonably uniform 
colour; shall be reasonably free from discolouration due to oxidation 
or other causes. The material shall possess a reasonably tender 
texture and shall be reasonably free from being fibrous. 

4.5.2 Taste and Flavour 

Grade 1 — The chutney shall possess a pleasant aroma and 
flavour, characteristic of the product. The material shall be devoid 
of any objectionable or oflf-taste smell or odour. 

Grade 2 — The chutney shall possess a pleasant ar6ma and 
flavour^ characteristic of the product. The material shall be reason- 
ably free from objectionable, metallic or ofT-taste smell or odour. 

4.5.3 Absence of Defects 

Grade 1 — The material in this grade shall be practically free 
from defects, such as stone or scrapings, grit and other extraneous 
material. 

Grade 2 — The material in this grade shall be reasonably free 
from defects, such as stone or scrapings, grit and other extraneous 
materiah 

4«5.4 The matenal shall also conform to the requirements prescribed in 
Tabic L 
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TABLE 1 RKQIHRBMBNTS FOR MANGO CHUTNEY 




(aaafj» 4.5.4) 






Sl CaAmACTBBISTIO 

No. 


RlQtTXBBMXlfT 


Rxv TO 
AwBsrDXOsa 

nrTBiB 
Stakdabd 


MBTBonaoF 
Ts9T (RxfCi. 

No. ov 
18:2860.1964*) 


(i) (2) 


(3) 


(4) 


w 


i) Total soluble iolidf(]lrix), 50* 


— 


9 


it) Addky, expreiied at 
aeetic acid» percent by 


o-so-so 


— 


10 


lit) Total aih, percent by 
we%ht, Mmm 


50 


D 


— 


iv) Acid insoluble adi, per- 


0-5 


E 


— 


v) Anenic, ppm, Mm 


M 


— 


13 


vi) Lead, ppn, Max 


2-5 


— 


14 


vii) Copper, ppm» ilfftr 


90 


— 


15 


viii) Zinc, ppm« Max 


19 


— 


16 


ix) Tin, ppm 


250 


— 


17 


x) Microbidogical require- 
ments 


To satisfy the re- 
quirementt of 
tbe rest 


"■" 


18 


xi) Mould count 


Not to exceed 40*0 
]>ercent of the 
ield examined 


■"— 


""~ 


^Methods of sampling and 


test lor processed fruits and vegeubles. 




5. PACKING AND MABKING 







5.1 Paddng — Mango chutney may ordinarily be packed in wooden 
barreb or in glass containers. 

5.2 Marking — Each container shall be marked with the following 
particulars: 

a) Name and grade of the material; 

b) Name and address of the manu&cturer; 

c) Net weight of the contents; 

d) Date of manufacture or code number indicating the date of 
manufacture^ to be embossed; 

e) list of additives, if used; and 

f) Manufacturing licence nmnber. 

6 
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$. SAMPLING 

6.1 The method of drawing representative samples of the material and the 
criteria for conformity shall be as prescribed in 3 of IS : 2860-1964*. 

7. TESTS, 

7«1 The samples of mango chutney shall be tested for ascertaining confor- 
mity of the material to the requirements of this specification by the 
methods given in IS: 2860-1964*. Reference to the relevant clauses of 
IS : 2860-1964* is given in col 4 of Table 1. 

APPENDIX A 

{Clause 4.2) 

DETERMINATION OF THE FRUIT CONTENT 
A-I. APPARATUS 



A-l.l IS Sieve (2*00 mm) — Alternatively, BS Sieve 8 or ASTM Sieve 
10 or Tyler Sieve 9 may be used as these arc equivalent to 2*00-mm 
ISSieve(j^IS:460.1962t). 

A*2. PROCEDURE 

A-2.1 Take 50 g of the representative sample in a flask and stir it with 
200 ml of boiling water for about two minutes and transfer to a previously 
weighed IS Sieve ( 2*00 mm )• Allow to drain for two minutes^ Weigh 
the sieve along with the remaining portion and calculate the percentage of 
fruit content. 



APPENDIX B 

( Clause 4.3 ) 

DETERMINATION OP BENZOIC AGIO 

B-l, REAGENTS 

B-IJ Santrated Sodiism Chloride Soltttion 

B-1.2 Polverised Sodiom Chloride 



^Metho^ of tam|ding and test for processed fruits and vegetables. 
fSpedfaition for test sieves ( ttvistd). 
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B-1.3 Galdimi Carbonate Solation — 1 : 3 solution of milk of lime* 

B.1.4 Dilate Hydrochloric Acid —1:3. 

B-1.5 Chloroform 

B«l«6 Ethyl Alcohol — made neutral with alkali using phcnolphthalein 
as an indicator. 

B-1.7 Pheaolphthaloin Indicator Solution — prepared by dissolving 
0-1 g in 100 ml of rectified spirit {see IS: 323-1959* ). 

B-l*8 Standard Sodium Hydroxide Solution — 005 N. 

B.2. PROCEDURE 

B-2.1 Weigh accurately about ISO g of the material in a suitable digestor 
and add to it about 300 ml of the saturated sodium chloride solution. 
Digest the material and then add 15 g of pulverised sodium chloride. Make 
the solution alkaline to litmus by adding required amount of milk of lime. 
Transfer the solution to a 500-ml volumetric flask and make up to volume 
with saturated solution of sodium chloride. Allow it to stand for at least 
two hours shaking frequently; centrifuge, if necessary, and 61ter. 

B-2,2 Pipette accurately 100 to 200 ml of the filtrate ( B-2J ) into a separat- 
ing funnel. Neutralize it to the litmus with hydrochloric acid and add 5 ml 
in excess. Extract with 70, 50, 40 and 30 ml of chloroform, shaking with 
a rotary motion to avoid an emulsion. If an emulsion forms, break it up 
with a glass rod, by drawing off into a second funnel and giving one or 
two sharp up-and-down shakes, or by centrifuging. Avoid drawing off of 
the chloroform layer, thus obviating the washing of the chloroform 
extract. 

B-2.3 Transfer the extract to a porcelain dish, rinse the container several 
times with a small quantity of chloroform and evaporate at room tempera- 
ture in a current of dry air. Alternately, transfer it into an Erlenmeyer 
flask and dry slowly to one quarter of its volume. Transfer it to the dish, 
rinsing the flask with a small amount of chloroform and evaporate to dry- 
ness at room temperature in a current of dry air. Dry the residue over- 
night in a desiccator containing concentrated sulphuric acid. 

B-2.4 Dissolve the residue in 30 to 50 ml of ethyl alcohol, and add 10 ml 
of water and one or two drops of phenolphthalein indicator solution. 
Titrate this solution with the standard sodium hydroxide solution and note 
the volume of sodium hydroxide. 

^Specifie»tioi) for rectified spirit ( nvmi). 

8 
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B-3. CALCULATION 

B^.l Benzoic acid, parts per million « 61 000 000 x p-m 

where 

A'sB normality of the standard sodium hydroxide solution; 
V ^ volume of standard sodium hydroxide solution; 
Vi « volume of filtrate taken ( B«2.2 ); and 
IV M weight in g of the material. 



APPENDIX C 

( Clause 4.5 ) 
DETERMINATION OF THE GRADE OF THE PRODUCT 

C-l. APPARATUS 

C-1.1 White Porcelain Bowls — big enough to hold the contents of the 
container under examination. 

C-1.2 StainleiB Steel Spoons — table spoons. 

C-2. PROCEDURE 

C*2«l Panel of Judges — Grades of the product shall be judged by a 
panel of three to five judges. All the judges constituting a panel shall be 
conversant \^th the factors governing the quality of the product. The 
containers shall be opened and the contents poured separately into white 
porcelain bowls. Each judge shall independently examine the contents 
from each of the containers and indicate scores for different characteristics, 

C-2.1.1 The judges shall consider the following characteristics: colour 
and textiu-e; taste and flavour; and absence of defects. 

C-2.2 System of Scoring — The variations within each factor are so 
described in Table 2 that the scores may be ascertained for each factor 
and expressed numerically* The relative importance of each factor has 
been expressed numerically on a scale of 100. Each judge shall indicate 
the score for the individual factors, by the method described in Table 2, 
and record his observations in the Score Sheet {sn? 11). 
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TABLE 2 METHOD FOR GIVING 8C01UB8 FOR MANGO GHinmsy 

( Qaust C'ZJZ ) 



Oboanolxftio 
Chabaotsexbtio 



(1) 

Colour and 
texture 



Taste and 
Ha\our 



Absence of 
defects 



DtsomimoK 



(2) 



Maxxxum 
NinfBXBov 

PoZHTt 

(3) 
23 



Good, practically tiniform colour; fleshy texture, not at all 

fibrous 
Not quite uniform colour, slightly varying shades of the 19 

characteristic colour; slight discolouration 
Not very uniform; reasonably varying shades of character- 16 

istic colour; some discolotiration 
Black colour; non*uniform; total discolouration 

Pleasant aroma and taste characteristic of the product; 50 

free from objectionable or off- taste smell or odour 
Slight variation in norma] flavour; taste characteristic, 37 

but tending to be slightly bitter 
Flat and somewhat dull taste; slightly objectionable smell 33 

Objectionable taste; offensive smell 

Free from defects, such as stone or scrapings, grit and 25 

other extraneous material 
One or two pieces of stone or scraping, a stray piece of 19 

extraneous material 
A few pieces of stone and scrapings^ which may be gritty IG 

to feel 
Gritty, lot of extraneous material, pieces of stone and 

scraping 



Ci*2.2.1 The scores as number of points Indicated by the judges for the 
contents of each container for the three factors ( see C-2*1«I ) shall be in a 
tabular form in the Score Card ( i^* P 12 ), and the average score calculated 
for each factor with overall average for each container entered in the 
appropriate column ( se$ Table 2 and G-2.3.2 ). 

023 AscwtminiiiK tke Grmdc 

G*2«3.1 Consisiiwy Among Judges — To ascertain the consistency of judge- 
ment among the judges, the total score indicated by each of them for the 
contents of the same container shall be calculated by adding up the score 
for the various individual characteristics. If the difference between the 
maximum and the minimum of the total scores so obtained does not exceed 
( iT + 5 )> where K is the ntunber of judges, the scoring shall be deem^ as 
consbtent for the container under consideration. If the differMce exceeds 
( IT + 5 )| the score that is farthest from its immediate neighbour ( the 
scores being arranged in one order ) shall be discarded and the consistency 
among the remaining judges shall be examined. 
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C-2.3.2 When the consistency ( see G-2.S.1 ) is thus estabUshed, the 
overall average scores indicated by Judges whose scoring has been found to 
be consistent, shall be calculated for each container. The average score 
for each of the individual characteristic shall also be calculated by taking 
into account the corresponding scores as given by the same judges for the 
contents of the same container. 

G-2*3«3 Assignnunt of Grade — In order to assign a grade for the contents 
of a container, the following procedure shall be adopted. 

For Grade 1 — The score for each factor individually shall be 
not less than 75 percent of the maximum score obtainable, and the 
overall average score shall be not less than 85 points. 

For Grade 2 — The score for each foctor individually shall be not 
less than 65 percent of the maximum score obtainable, and the over* 
all average score shall not be less than 75 points. 

APPENDIX D 

[Table \, //em (iii)] 
DETERMINATION OF TOTAL ASH 

D-1. PROCEDURE 

D-1.1 Weigh accurately about 2 g of the material in a tared porcelain, 
silica or platinum dish. Ignite with the flame of a Meker burner fi)r about 
one hour, CiOmplete the ignition by keeping in a muffle furnace at 
600^ ± 20'C until grey ash results. Cool in a desiccator an<| weigh. 
Ignite the dish again in the muffle furnace for 30 minutes, Cool and 
weigh. Repeat this process until the difference in weight between two 
successive weighings is less than 1 mg. Note the lowest weight. 

JM.A Reserve the dish containing this ash for the determinatiott of acid 
insoluble ash ( see E-2 ) . 

D*2. CALCULATION 

D*2.1 Total ash ( on moisture«free basis )t \qq {W -- W) 
percent by weight « (^y^J^ff) 



where 



W% tsx the lowest weight in g of the dish with tlie ash; 
W as weight in g of the empty dish; and 
Wi » weight in g of the dish with the dried material taken for 
the test. 
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APPENDIX E 

[Tablet, Item (iv)] 

DETERMINATION OF ACID INSOLUBLE ASH 
E-1. REAGENT 

E-r»l Dilute Hydbrochloric Add — approximately 5 N, prepared from 
concentrated hydrochloric acid ( j^^ IS : 265-1962'^ ). 

&2. PROCEDURE 

E-2.1 To the ash contained in the dish (see D-1.2), add 25 ml of dilute 
hydrochloric acid; cover with a watch-glass and heat on a water-bath for 
10 minutes. Allow to cool and filter the contents of the dish through a 
Whatman filter paper No. 42 or its equivalent. Wash the filter paper with 
water until tlie washings are free from the acid and return it to the dish. 
Keep it in an electric air-oven maintained at 135^db2^C for about 3 
hours. Ignite it in a muffle furnace at 600* ± 20'*C for one hour. Cool 
the dish in a desiccator and weigh. Ignite the dish again in the muffle 
furnace for 30 minutes, cool and weigh. Repeat this process until the 
diiTerence in weight between two successive weighings is less than 1 mg. 
Note the lowest weight. 

E-3. CALCULATION 

E-3.1 Acid insoluble ash (on moisture-free jqq / ^ ^ ^\ 
basis ), percent by weight ■■ tu ^ W — 

where 

W^ « the lowest weight in g of the dish with the acid insoluble 
ash; 

W » weight in g of the empty dish; and 

IVi » weight in g of the dish with the dried material ( see W^ 
in D.2a )• 



*St)ecification for hyidrochloric acid ( mitid) . 
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INTERNATIONAL SYSTEM OF UNITS (SI UNITS) 



Bas* Units 




Quantity 


Unit 


Ungth 


metre 


Mass 


Idlogram 


Time 


second 


Electric current 


ampere 


Thermodynamic 


kelvin 


temperature 




Luminous Intensity 


candeia 


Amount of substance 


mole 


Supplementary Units 




Quantity 


Unit 


Plane angle 


radian 


Solid angle 


steradian 


Derived Units 




Quantity 


Unit 


Force 


newton 


Energy 


joule 


Power 


watt 


Flux 


weber 


Flux density 


tesia 


Frequency 


hertz 


Electric conductance 


Siemens 


Pressure, stress 


pascal 



Symkol 



kg 




s 




A 




K 




cd 




mol 




Symbol 




rad 




sr 




Symbol 


Conversion 


N 


1 N « 1 kg.1 m/s« 


J 


1 J » 1 N.m 


W 


1 W - lJ/8 


Wb 


1 Wb«lV.s 


T 


1 T •» 1 Wb/m» 


Hz 


1 Hz«1c/s(s-») 


S 


1 S - 1 A/V 


Pa 


1 Pa « 1 N/m» 
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Tslsgrams t Manaksanstha 

Telephone 

BOMBAY 400007 37 97 29 

CALCUTTA 700072 23^)8 02 

MADRAS 600020 41 24 42 

AHMADA6AD 380001 2 03 91 

BANGALORE 560002 2 76 49 

BHOPAL 462003 6 27 16 
BHUBANESHWAR 751014 5 36 27 

CHANDIGARH 160017 2 S3 20 

HYDERABAD 500001 22 10 83 

JAIPUR 302006 -6 98 32 

KANPUR 208005 8 12 72 

PATNA 800013 6 28 06 

TRIVANORUM 695001 32 27 
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